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Content Variation of Changbai Mountain Allium victorialis
L. Functional Components in Different Picking Time and
Study on the Lipid-Decreasing Effect
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Abstract: Wild Allium victorialis L. in Changbai mountain was collected as raw materials to study its
content variation of functional components in bulbs and leaves with different picking time, and find out
the best lipid-decreasing time of Allium victorialis L. boiling liquid. Ulirasonic assisted extraction of fla-
vones, saponins and polysaccharides in Allium victorialis L. and measured contents of the three sub-
stances individually, the bulbs and leaves boiling liquid in different picking time was taken and used for
the experimental mice induced by high-fat diet. In late July, the bulbs and leaves boiling liquid has obvi-
ously decreased the content of triglyceride, total cholesterol and low density lipoprotein cholesterin. How-
ever, the liquid has obviously rise the high-density lipoprotein cholesterol. And in bulbs of this picking
time ; the content of flavones is 4. 85 mg/g, the content of saponins is 9. 54 mg/g, the content of polysac-
charides is 56. 91 mg/g. In leaves of this picking time; the content of flavones is 9. 77 mg/g, the content
of saponins is 10. 94 mg/g, the content of polysaccharides is 34. 24 mg/g. Wild Allium victorialis L. has
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a good effect of lipid-decreasing.
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Fig. 1  Flavonoid content of Allium victorialis L. in

different picking stages
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Fig. 2 Saponin content of Allium victorialis L. in

different picking stages
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Fig. 3 Polysaccharide content of Allium victorialis L in

different picking stages
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Table 1  Effect of bulbs and leaves of Allium victorialis L. boiling liquid in different picking time on TG, TC in mice
mmol - I,
15 EX V=S BRI
- TG TC TG TC
S HA 0.61 +0. 04" 2.22 £0.17" 0.61 £0. 04" 2.22 £0.17"
TR 2 1.22 0. 20* 4.98 0. 49* 1.22 0. 20* 4.98 0. 49*
5 115 A4 1. 14 +0. 24* 4,27 +1.20* 1.15 +0. 13" 3.99 £0.36"
5 H 30 HwEH 1. 06 +0. 26" 4,17 0. 35" 1.20 +0.21° 4.06 £0. 33"
6 A 15 HAI&EH 1. 13 +0. 03" 3.48 £0.07" 1.07 +0. 15° 3.94 £0. 71"
6 H 30 HlE4 0.99 +0. 20* 3.43 £0. 70" 0.94 0. 12° 3.22 £0.57%
7 H 15 HAEY 0.98 +0. 23" 3.65 £0. 43" 0.90 £0. 02" 3.88 £0. 73"
7 A 30 HE4d 0.91 0. 02" 4.10 £0. 38 0. 89 +0. 03" 4.00 +£0.32*
8 H 15 HF &4l 1. 04 +0. 23" 3.72 £0. 19" 0.94 +0.01* 4,30 +0.57*
8 H 30 HHIHH 0.90 +0. 07" 3.62 £0.30" 1.02 +0. 25" 3.10 £0. 48"
9 H 15 HFwEH 1.17 £0.25* 4.22 +0.36" 1.08 +0. 20" 4.49 0. 49*
9 J 30 H&4 1.18 +0. 07" 4.95 +0. 30" 1.12 +0. 07" 4,94 +0. 09"

a: HEBYIHEBN P < 0.05; b, GHEBLILE P < 0.05

e 1 alAl, BIRIZHRY TC, TCHEE & T2 4B 50% , A 2L+ 52 A i
FIX IR, UAH BRI R IR SR vl e i 33% . 31% 5 i TC #&4KF E7E8 AT
BERY, AN[RIRAT I 05 W22 X SE g0 2 TC. ARCREAE: BRI 525 A LI 55% , #
TG HHREM, 7 A TAZE 8 A FaRURK . K ZBEZEM 525 A B s m 39% | 28%
TG K B7E 7T H M ARCR Bk B4 550
2 AFRAHEHEAY A B LMt 7K E O /N LDL-L, HDL-L {520 (x +s, n=10)
Table 2 Effect of bulbs and leaves of Allium victorialis L. boiling liquid in different picking stages on LDL-L, HDL-L in mice

mmol - L7
g5 PR EY-Una
LDL-L HDL-L LDL-L HDL-L

2 HAH 0.52 +0. 16" 2.13 +0. 40" 0.52 +0. 16" 2.13 +0. 40"

HEAIZH 2.10 £0. 58" 1.54 +0. 25" 2.10 £0. 58" 1. 54 £0. 25"
5715 HlE4H 2.05 +0. 82° 1.71 0. 35 1.74 0. 42° 1.84 0. 13
5 H 30 Hil&4H 1.75 0. 20° 1.62 0. 11° 1.69 £0.21* 1. 65 0. 06
6 H 15 Hil&E4H 1.42 +0. 08" 1.57 +0. 23" 1.77 0. 57" 1.79 +0.46
6 A 30 Hi&E4 1.65 +0. 14 1.86 £0.29 1.18 £0.50" 1.54 +0.22°
7 H 15 g4 1. 61 +0. 46" 1.81 0. 32 1.73 +0. 93" 1.67 0. 37"
7 A 30 HiHH 1.68 0. 31" 1.90 +0. 25 1. 82 +0. 23" 1.83 +0.24
8 J1 15 HAlEA 1. 60 +0. 26" 1.67 +0. 18" 1.37 £0. 13" 1.84 +0.07
8 J130 HFl&4 1.37 £0.51™ 1.56 +0. 16 1.02 +0. 58" 1. 66 +0. 35
9 J 15 BHlEAH 1.79 0. 16 1.55 0. 05" 1.84 £0.24° 1.53 0. 15
9 J 30 H&4 2.00 0. 51" 1.55 +0. 17 1.99 +0. 37" 1.54 +0. 10°

a: HEAYIEBN P < 0.05; b, GHEALILE P < 0.05



%3 39

PRI ARIRRAM I S P L B A 2 I s o o i KO AR e e S e LR A S 125

Fe2 AN, BIRVALAY LDL-L i 3 % T8 1
41, HDL-L{H W FMR T2 A4, B0 m g ik
IR IR n] LS Sy e AT o AN [ SR A7 P 20
LRI XS 4] LDL-L (A FEAE, LL8 AR
AR B LDL-L KV FASE A 528 1 4 LA
M 75% , 47885 25 FH1- 578 1 41 B o Bl 5
62% . 49% ; XtLH 4l HDL-L (H3 4 5, L7
H AR et HDL-L /K- B RIZ 525 (4]
FLELRRAR 38% , & A2 T 5 25 4 B
MR 12% . 16%

33 #®

AL LA [ SR 478 of S04 P 1 B A 2 A i
B, XA O SR I B TSR
Lt i, vAHESImNSs A LR T
HJIUITR] 3 Fp 5 g A B9 25 A g AR AL R,
HAEFRAER B LIRS . AT 1R . 7
7 A8 H rvh) 3 Rl oy o B O B
W, ELRBEE A I T 0 R I S 2 A8 1 e
BB S MRS 5 728 T e, b S i e i
) R O R P R, X SRR A AGE
FEAT 0 N3 BN o R e 4 HE A B S
AL, AN TR R AR ) B R 3 R DO R O
Bos AR, ATREt T B iR ) U2tk . 1
P B K B 2 A K S AN IR =5 A A )
FOSr B E N ER TS, LT AP RS A A
N M ShPSRa i REW . ZRUKE
BRI B R MR ROR . B B A KRIA T A
HEE A, IOl A ks R, 2B
SR S AR HTIN, FTLL 8 A T AT IR AR AL
SRR ZE A TR o MUNRAE 245 10 IR A
i =P e e R A I AR, R
i A HEAE R T ML IR 2 TR B . fEAR SR,
BRRBRE X LK /R TC, TG, LDL-L f&
B FEARAE AT, X/ B HDL-L AR T i 7R A
HARAE T 25 ALK, AT RA% e R B T
FHHGRHE B AW . YIS PAEN R
MR, 2RISR A KT . BRI . i
BT Pl /MEESE | s AR R, R
N LDL-C, TG, MMk 2 B I e, i i |
WA ARG P D028 R T SR W) ot ] ke o i i e i A
e TR Qs A 2RI AT LU i s
¥, WDIRIIRIBERAREA . F AT =R
T TR L B K A P e A i e i — 25 S R
ik,

4 45

AR SO AN [RLRAR I 412 2 =5 A v 2k
W B S BRI T o0, BT A A E
8 H o hy bl a) s | e SO 2 e o B Lk
S B SL RIS B A R R LR RO
AT A MR it 3 Bl R0 i o3 S i
A 315 7 RO /N B L di R P S B AR — 2
HWLLT AR R A £ o

S 3k

[1] NISHIMURA H,WIJAYA H C,SATOH A,et al. Platelet
aggregation inhibitory activity of vinyldithiins and their
derivatives from Japanese domestic Allium[ C] // JOHN
R,ed. International Conference of Food Science and Tech-
nology. INC: Food and Nutrition Press, 1999:114 - 124.
(2] mhaess, Rk &AW IR L) ] 57 05, 2006
(4).69 -71.
[3] PANDE S, SRINIVASAN K. Potentiation of the hypolipi-
demic influence of dietary tender cluster bean by garlic in
cholesterol fed rats[ J]. Food Chemistry,2012,133.798 -
805.
[4] GODWIN I. The mechanism of the hypolipidemic effect of
garlic oil extract in rats fed on high sucrose and alcohol
diets[ J ]. Biochemical and Biophysical Research Commu-
nications, 1987 ,142 :1046 — 1052.
[S] 7, A Kasrh G ey B ke i AR WF X sk [ T]. A
P4 AR ,2010(3) :89 - 92.
[6] MARTA C M, CORZO N, VILLAMIEL M. Biological
properties of onions and garlic [ J]. Trends in Food Sci-
ence and Techology,2007,18(12) ;609 —625.
(7] GpAB40, BRI AR, JE T, P 2804 3y e 1 B 20 490 52 35
WFFE[T]. T ERAFEE 2 ,2010,10(5) :575 - 576.
(8] BIBLL, i %uik, BRATAT , A5 B 75 Il 2 IO 8 Bz B
FACEWIR L EWFET]. 'k B, 2009,30 (16) @
102 - 105.
(9] k. R B B2 I T 205 (1], L8O F
2£,2009,37(22) ;10673 - 10674.
[10] gk, BRanl, 5 AN, 4. AR SE IO d0f NS AT
FECAR I [T ], AR K274, 2003,25 (1)
71 -73.

[11] SRAERE ARV, AR XA, S5 e 1oy T 2 G A L 24 B v o2
TR BIESE )] i R 2241, 201,26 (6) 291 -
95.

(12]  Ehg) A5 B) ARty , 45, WA AR IR T 2 pr s
L] & kA% ,2005,26(5) 98 -99.

[13] A X . R — B R v U s ki S 8RR vh 2 W 1Y
S [ 1] ey 2 Becr ik ,2010,27(5) <19 -20.

[14] 2R, 5k3%, EAE B A7 = i il 452 8 114 3l ) 1k
PR W AIERIr R e e [T ] P E IR 2
2006,10(48) 145 - 147.

[15]  ZRiA. FEZIN]. o EF 4R ,2002 - 02 -25(003).





